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Total Products Listed

By 2014, products that incorporate nanotech will be
15% of global manufacturing, estimated total $2.6
trillion (Lux Research)
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Nano-Care

List of products on market:

nanotechproject.or

How nanomaterials help these products work:
nanoforum.org




Example of product on the market: Nu-Mega

“Omega-3 DHA is an essential fatty acid, which cannot be manufactured in
our body and must be obtained daily through our diets. Nu-Mega Ingredients
is a world leader in the supply of Omega-3 DHA as an ingredient to the food
industry, through our range of refined fish oils (tuna) and Driphorm® HiDHA®
microencapsulated tuna oil.

Nu-Mega uses a patented microencapsulation technology that converts the
HIDHA® tuna oil into a stable dry powder form (Driphorm®). This protects the
tuna oil against oxidation and provides a form of taste barrier, such that
manufacturers can increase the levels of Omega-3 DHA in a broad range of
everyday foods, with minimal flavour impact and often without any alterations
to product formulations.”
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10mg/L TiOz for 24-h

LC50 ~ 141 uM
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Are nanomaterials in consumer
products of environmental health & safety concern?

Some examples (a whirlwind tour)...




LETTERS
Carbon nanotubes introduced into the
abdominal cavity of mice show asbestos-
like pathogenicity in a pilot study
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Risk characterization = HAZARD X EXPOSURE




Fate, Transport, &
Transformation?

Exposures & Uptake
in humans, wildlife

Manufacture of
Nan erials

Toxicology?
Appropriate Standards
& Regulatory Capacity?
Risk characterization I .
Communication & Citizen
. Engagement?

O Bafety and Feath Topic:

Nanotechnology
Manotechnology at NIOSH




Particles

Alumina and Silica nanoparticles

Organism

5 different plant species

Endpoint

Root elongation

Result

Alumina: Inhibition of root elongation
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Intergovernmental Nanotechnology Working Group

Building capacities among scientists, government
agencies, citizens, and policymakers to address these
risks proactively.

For Further Information:

Nanotechnology Citizen Engagement Organization (NanoCEO):
http://www.nanoceo.net/

Project on Emerging Nanotechnologies:http://www.nanotechproject.org/

International Countil on Nanotechnology’s Nano EHS Virtual Journal:
http://icon.rice.edu/virtualjournal.cfm

National Institute for Occupational Safety & Health (NIOSH):
www.cdc.gov/niosh/topics/nanotech/

SAFENANO (UK): http://www.safenano.org/
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